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HOW TO BUILD AND USE A FIRELES5 COOKER.

Principle. The principle of the fireless cooker is to retain the heat or-tained

by first boiling the food for a few minutes. It is then placed in the cooker which

does not allow the heat to escape. The food must be heated in the same ves.sel

iri the cooker. Thio vessel must have tight cover and be moved from fire to cock-

er as quickly as possible. Otherv/ise, heat will be lost. Hot soapstones are some-

times pla.",ed in the cooker with the food when higher temperatui^e is needed or longer

cooking desired. These may be purchased from a hardware dealer at 509^ each,.

Advantages. 1. Time saving; while food is cooking, the housekeeper may be

occupied, with other duties without fear of its burning.

2. Better foods; many foods thus cooked for a longer time at a low tomperatur*
have liiier flavor and are more wholesome than if cooked on a stove at higher temper-
ature .

3. Comfort; saves working in hot kitchen, keeping up fires, watching food.

4. Fuel saving; fire kept up just long enough to make food boiling hot before
putting in cooker. In summer, the use of a fireless cooker with a kerosene stova

will result in both comfort and economy.

Building the Cooker. Select a tightly built wooden box, an old trunk, barrel,

large lard tub, or tin lard can for the outside container. This must be large

enough to allow at least four in h'-s of packing all around the nest. A box long

enough to contain two compartments may be secured. If this is done there should be

at least 6 inches of packing between the two nests, and two cushions to cover each

nest separately so that one vessel miay be removed v/ithout disturbing the other.

The Nest. The nest, to contain the vessel of hot food, must be considered nez-fe.

If no hot stone is to be used, this nest may be made of strong paste board cylindrica]

in shape and as snug as possible to allow cooking vessel to be moved in and out. If

too large, the air space will cool the food. The cardboard forming this cylindrical
nest should be lapped and fastened tightly. If a hot stone is to be used, a metal
nest must be used. A tin bucket will do or better still have a tinner make a gal-
vanized iron one deep enough to contain a soapstone and the cooker vessel. This

metal vessel must be wrapped with asbestos to prevent the hot stone from scor^'-hing

or burning the packing.

Packing. For j?acking between the nest and outer container some material vhich
he'-'.t v/ill not pass through quickly must be used. First, line the box or other con-

^aine. with layers of paper to keep out cold air. Lint cotton, wool, shredded ne^^s-

paper, 1-panish moss and excelsior are good for packing. The p'^cking should fi-st ba

placed In :,he outside container to a depth of four inches, then p'ace the card':Dard

or asbestos for the bottom of the nest. Mezt place the cardboard cylinder cv ':he

abestos covered can and hold steady while pressing the packing tightly around it,
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lea\n'-'.g no ? "i."' '^paces. When this has reached the top of ths nest, cut a piece of

card/^ "^ard to fix the space, cutting out a circle to open the nest. This cardboard

cover should be fastened securely to the nest by pasted strips of cloth or heavy

paper. It is well to make a paper cover to keep the cardboard, clean and hid® th®

pasted strips on top- The space between the top of nest and the lid of the outside

container must be filled with a cushion or pad. Make this ths exact size of the

space and stuff v^ith the packing rnaterialo It should be at least four inches thick
and should fit against the top tightly enouph to cause pressure when the lid is

closed^ If a box is used, the lid should be on hinges with hook to fasten it down.

Th'^ l^'d of barrel or lard tub may be fastened by means of screw hooks and eyes at

in'-er''als around the top. If a wooden container is used, it will be more sightly if

stained or painted a dull, dark brnwa or green. Tl.e cooker will be complete when
castors have been put on the bottom to make it easily moved.

Food Vessel, For this any utensil which has a tight cover and which will fit

1he nest may be used. There should be no air space left to cause loss of heat. A

vessel having straight sides and having the same depth as diameter is best, A spec-

ial enamel or aluminum fireless cooker vessel can be purch2.sed for 504 to |l.50 de-

pending upon size and material. Aluminum is the best because it will retain heat foJ*

a longer time.

Using the Home-made Cooker.

Efficient cooking will depend upon retention of heat. A small quantity of foo^-

will not hold as much heat as a larger ce and will therefore continue coSking for 9

shorter time. The more nearly full the vessel is of focd, xhe better will the heat
be retained. In heating the soapstone, be careful not to let them become red hot
because of danger of cracking.

MOTEs All measurements used m these recipes are level. The cup used holds

one-half pint. The abbreviations ares tsp. - teaspoonTvl, tbsp. - tablespoonf ul

,

c. - cup.

Creole Chicken.

1 medium sized chicken 1 Bay leaf

6 Tomatoes or 1 #2 can tomatoes 1 tbsp. chopped parsley

3 Swest red peppers cut in small cubes) 2 tsp. salt

3 Sweet green " " " " "
) 1 onion (size of ©gg)'

(or 1 ^2 can of peppers) 2 tbap* butter or bacon drippings

i pound ham or 2 or 3 slices bacon chopped finely.

Cut chicken as for stew: sear by dr-opping itinto 1 pint boiling water; then

let simmer gently for -g- hour.

Cook the chopped onion in the butter or meat drippings until light yellow.

r,immer tom.atoes for 15 minutes with the bay leaf, strain, and pour over the ©nions.

"Tow add the minced ham and parsley and cook for 15 minutes longer. To this mixture

add the chopped peppers and the chicken stock amd bring to a boil. Place the chick:-

en in the fireless cooker vessel, pour over it this mixture of vegetables and let

boil 5 minutes. Put at once into the fireless cooker. With the hot soapstone, let

the cnicken stay in the cooker for 2 hours; without hot stone, for 3 hours.
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A ham bone may be substituted for the ham or bacon. If this is done, boil it

for i hour in enough water to cover. Then add one cup of the ham broth to the tomato

before cooking 't '.v th the bay leaf. This recipe gives a good way to use chicken

too old to fry or broil. A similar dish can be made by using a quart of Canning

Club soup mixture. When necessary, thicken the broth with a little browned flour

before putting the chicken in the cooker.

Cereals .

Hominy Grits. 5 c. water, 2 tsp. salt, 1 c. hominy grits. Pick over and wash

h miny grits. Have the salted water boiling and add the hominy slowly so as not to

3 ' ip xhe boiling. Continue to boil rapidly for ten minutes over the fire, then

place the vessel into the cooker as quickly as possible and allow to remain (over

nigh'.) foi' about 12 hours. The vessel of hominy may be placed in another vessel of

boiling v/ater before being placed in the cooker.

Samp (Coarse Hominy). ^ c. samp soaked in 1 c. cold water 6 hours. Add " ^ tsp,

salt and 3 c, boiling water. Boil rapidly 45 minutes. Put in cooker 8 to 12 hours.

Oat Meal. 3 c. water, 1 tsp. salt, 1 c. oatmeal. Carefully look over the o- t

mea and remove any husks or foreign substance. Add gradually to the boiling salted

'/ate and boil rapidly for 10 minutes stirring constantly. Mow it may be put into

the cocker. After 2 or 3 hours it is soft but a better f avor will be developed by

longer cooking. It may remain in the cooker over night in the same manner the homing

grit- -ire cock-d (.-^bout 12 hours). Next morning it may have to be reheated: to do

this, e' the coo]:sr pan in a pan of water over the fire. When the water boils up

well, the oat meal may be served.

Plain Rice, 1 c. rice, 3 water, li tsp. salt. Look over and wash the rice
thro gh several waters, until cloudiness is removed. Bring the salted water to a

,

boil. 1 tsp. lard may be added. Then add rice gradually into the boiling water in

the CO' ker vessel so as not to stop the boiling. The grains should be kept moving
in the b'-.iling water and allow to boil 5 minutes befor* putting it into the cooker

for 45 minutes or an hour.

There is a considerable difference in ric«. Old rice absorbs more water than
new rice and the time for cooking it will vary. An hour will be sufficient usually
for this small amount. Rice is injured by overcooking. When rice is tender, drain
in colander and p'ace in warm oven for about 5 minutes. Serve at once. Sometimes
i.t is well after i -aining rice in colander to pour cold water over it. This will
wash away the rta -chy substance between the grains, and keep them from adhering ur
sticking toge'ber. Then place the colander in a hot oven to heat and dry out the
rice. If desi ei the lard may be omitted. It lends a brilliancy to the rice
grains when cooked.

Rice in Pilaf. 'An Orie^.tal Mixture.) 2 c. stock, 1 c. rice, 2 tbsp. butter,
1 tsp. sugar, 2 s ices onion, 6 ripe tomatoes or 1 c. canned tomato juice, 1 tsp.

salt, ^ tsp. pe. per, ! tbsp. chopped green sweet pepper may be added.

Look over ;-ind wish the rice. Chop the onion very finely and fry in 1 tbsp.
of tne butter until yellow. Add to it the boiling juice of the tomatoes, and the
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boiling broth and allow all to boil before adding the rice gradually so as not to

sxop the boiling. Boil mixture about 5 minutes and place in coolcer 1 hour. When
ready to serve, add 1 tbsp. butter. Stir with a fork to mix evenly. '* PiDaf is

injured by overcooking.

Vegetable Soup. (Made without stock) i c. carrots, ^ c. turnips, 1 c. po-

tatoes, ^ c. onions, c. cabbage, 3 c. tomato juice or 1 ^3 can tomatoes, 1 tbsp.
flour, 2 tsp. salt, 1 tbsp. celery seed (crushed), 1 qt. water, 4 tbsp. butter,

^ tbsp. parsley, i tsp. pepper.

Cut all vegetables (except potatoes and onions and parsley) into small pieces.

Cook them for 10 minutes in 3 tbsp. butter. Add potatoes rmd cook 3 minutes longer.

Mix all ingredients (except parsley; in the cooker utensil and boil 5 minutes. Mix

1 tbsp. butter and 1 tbsp. flour; add enough of the liquor to make it smooth and
pour it into the mixtu-^e. Cook 5 minutes more and place into the cooker for 4 to 6

hours.

Creole Soup. (Made with stock) Stock: 2 lb. shin beef (meat and bone), li qt.

water. Cut the meat from the bone into small pieces. Crack the bone and soak 1 hour

in cold water. Bring to a boil slowly and when boiling place in cooker for 5 to 7

hours. When cooked, strain ani set away to cool. The cake of fat which forms on

top when stock is cold seals the stock and keeps out air and germs and should not

be removed until soup is to be made. Thsn fat is removed and stock heated and any
seasonings or additions desired are put in.

To 1 qt. of this stock or 1 qt. water in which chicken has been cooked, add 1

qt. of canned soup mixture and 2 tbsp. rice or barley, bring to a boil and cook in

cooker 2 to 3 hours. This will make a delightful soup.

Meat and Vegetable Combinations. With the less tender cuts of beef and mutton
which require long, slow cooking, delicious dishes may be prepared by adding vege-
tables and cooking in the fireless.

Cut the meat in cubes, dredge with flour and brown it in meat drippings or

lard and butter. Then brown the onions in the same fat. For every 3 or 4 cups of

meat, use one of the following vegetable combinations or 1 qt. of Canning Club soup

mixture. Put into the fireless cooker vessel and add 1 cup boiling water with the

first combination or two cups water with the second one. Boil for 5 minutes and
put in cooker for 3 or 4 hours.

First: 2 c. okra Second: 2 c. potatoes •

Soups.

2 c. tomatoes

2 Onions

li tsp. salt

i tsp. pepper

1 c. turnips

1 c. carrots

2 onions
c. celery or 1 tbsp. celery seed crushed

OLA POWELL,
MARY E.CRESWELL,

Assistants in Home Demonstration Work.
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